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 TROPICAL AFRICA. Angola: Benguella; country of the
 Ganguellas and the Ambuellas, Gossweiler.
 1530. Pycreus pubescens, Turrill [Cyperaceae-Scirpoideaej ;
 P. angulato, Nees, affinis, sed culmis foliisque pubescentibus,
 nucibus minoribus truncatis differt.
 Rhizoma breve, horizontale. Culmi erecti, usque ad 8-5 dm.
 alti, triangulares, sulcati, pubescentes, basi foliorum vaginis
 haud vel leviter fibrosis obtecti. Folia linearia, acuta, usque
 ad 3 dm. longa et 3 mm. lata, pagina superiore pubescentia,
 inferiore dense pubescentia. Inflorescentia composita, radiis
 circiter 4-5 usque ad 10-5 cm. longis 2-8-spiculatis; bracteae
 2-3, foliis similes, inter se inaequales, usque ad 16 cm. longae.
 Spiculae ambitu elliptico-lanceolatae, multiflorae, 1-2 cm.
 longae, 3-5-6 mm. latae. Glumae anguste ovato-oblongae,
 acutae, circiter 5 mm. longae et 2-5 mm. latae, stramineae vel
 pallide brunneae, glabrae, laeves, deciduae. Stamina 2, filamentis
 usque ad 5 mm. longis, antheris anguste linearibus 2-2 mm. longis.
 Ovarium biconvexe obovoideum, lateraliter compressum, 1 mm.
 altum, 0-75 mm. diametro; stylus integer vel juventute cum ramis
 duobus 2-5 mm. longis 3-5 mm. longus. Nux biconvexe obovata,
 lateraliter compressa, truncata, 1-25 mm. alta, 1 mm. diametro,
 nigra, styli basi haud dilatata persistente.
 TROPICAL AFRICA. Angola: Benguella; country of the
 Ganguellas and Ambuellas, Gossweiler 3920.
 This plant possesses several remarkable characters which make
 it a very distinct species of Pycreus. Similar hairy leaves and
 stems are very uncommon in those Cyperaceae which have dis-
 tichous glumes. The nuts are remarkably persistent on the
 rhachis, and the style too is subpersistent, though it finally breaks
 off, leaving its base attached to the middle of the truncate apex
 of the nut as a short apiculus. The two style arms fuse when the
 flowering period is over, and so in ripening nuts there appears to
 be an entire style.
 LXIII.--THE ECONOMIC PROPERTIES OF SOME
 HARDY ORNAMENTAL FRUITS.
 W. DALLIMORE.
 During the present autumn numerous enquiries have been
 addressed to Kew regarding the domestic value of different kinds
 of ornamental fruits. The following notes have therefore been
 prepared in order to direct attention to some of the uses to which
 such fruits have been or are at present applied. It is doubtful,
 however, whether the thrifty housewife will consider the majority
 of those which are wholesome worth the trouble and expense which
 is necessary to make them palatable, for, when they are sufficiently
 plentiful to warrant the trouble of gathering, cultivated fruits of
 far superior quality are also usually abundant. Moreover, it is
 doubtful whether many of these fruits would survive the trial
 stage, for although our forefathers may have appreciated bletted
 service berries, mountain ash beer and candied barberies, modern
 taste prefers the more luscious fruits of the present day orchard.
 C2
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 Barbery.-The fruits of the common barbery (Berberis
 vulgaris, L.), are too acid to be eaten in the raw state, but they are
 sometimes made into jelly in the same way as red currants, the
 jelly being considered to possess a fine, pleasant, acid flavour.
 The fruits have also been candied and otherwise preserved with
 sugar and in an unripe condition they have been pickled in
 vinegar. Johnson and Sowerbv "Useful Plants of Great
 Britain," refer to the fruits of the barbery being macerated in
 about 12 times their quantity of water, to which a little fennel
 seed has been added, and afterwards used as a cooling draught in
 cases of fever; whilst Bentley and Triman " Medicinal Plants,"
 say that the ripe fruits are used in the preparation of cooling,
 astringent and antiscorbutic drinks which are given in febrile
 diseases and diarrhoea. It is probable that the fruits of all the
 species of Berberis can be used for similar purposes, for in North
 America those of B. Aquifolium, Pursh., are marketed for culi-
 nary purposes under the name of Oregon grapes; those of B. aris-
 tata, D C., and B. Lyciu m, R oyle, are used in the Himalaya, and
 those of B. asiatica, Roxb., in the Himalaya and in China.
 Spindle Tree.-The fruits of the spindle tree (Euonym7us
 europaeus, L., are said to be poisonous and to have violent emetic
 and purgative properties, although the seeds are eaten by birds.
 A yellow dye has been obtained by boiling the seeds in water, and
 by mixing with alum a green dye may be procured. Johnson and
 Sowerby, 1.c.
 Holly.-Ilex Aquifolium, L., and other species of the genus
 produce fruits with violent purgative properties. They have
 practically no economic value but are eagerly eaten by birds
 during severe winters.
 Buckthorn.--The juice of the ripe berries of the buckthorn of
 English hedgerows, Rhamnus cathartica, L., mixed with alum
 or lime furnishes the water-colour paint known as sap green,
 whilst dye is obtained from the fruits of R. Frangula, L., R.
 injectoria, L., and possibly from those of other kinds also. The
 fruits have violent purgative properties and must not be eaten.
 Wild Cherry, Gean or Mazzard.-The wild cherry (Prunus
 Avium, L.), grows into a large tree and bears good crops of fruit
 in many parts of the country. The fruits are very acid and are
 usually overlooked by reason of the many kinds of cultivated
 cherries. They are, however, eagerly eaten by birds and have
 been employed in the manufacture of liqueurs. According to
 Loudon, " Arboretum et Fruticetum," Kirschwasser and Ratafia
 of Grenoble were prepared from the fruits about the middle
 of last century. Regarding the former he says: " The method
 of making the celebrated spirit is to take bruised cherries,
 in which the greater part of the kernels have also been broken,
 and to let them remain in a mass till the vinous fermentation
 is fairly established, after which the process of distillation is
 commenced and continued as long as the liquor comes over clear,
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 or till about a pint of liquor has been obtained from every
 20 pints of fermented pulp. The kirschewasser comes from
 the still as clear as the purest water, and in order that it may
 not receive any tinge which would lessen its value, it is always
 kept in stone vessels or bottles." Alsace, Wurtemberg and Berne
 are given as the principal places of manufacture. The liqueur
 " Maraschino " was prepared from the fruit of P. Marasca, now
 included as a variety of P. acida, Borkh., in Dalmatia.
 Bird Cherry.-The fruits of this tree, Prunus Padus, L., have
 a disagreeable flavour, but they are said to impart an agreeable
 flavour to brandy and home made wines, whilst in Sweden, Lap-
 land, and some parts of Russia, a strong spirit has been prepared
 from the bruised and fermented fruit. According to Sargent,
 "Silva of N. America," the fruits of the American bird cherry
 (P. virginiana, L.), are used for a cordial by infusion in rum and
 brandy with sugar. The fruits of P. serotina, Ehrh., are used for
 a similar purpose.
 Sloe or Blackthorn.-This plant (Prunus spinosa, L.), is
 common in English hedgerows and its black fruits are often pro-
 duced in abundance. The fruits are too astringent to be pleasant,
 and although they are said to be eaten in some districts of the
 North of Europe, and with sugar to make a good preserve, they
 find little favour here. Their best known use is in the preparation
 of sloe gin; they have also been used for making a wine. The
 juice inspissated is said to form a nearly indelible ink.
 Myrobalan or Cherry Plum (Prunus cerasifera, Ehrh.).-The
 fruits of this are used for preserves, puddings, pies and other culi-
 nary purposes. They have a pleasant acid taste and can also be
 used for dessert.
 Peach (double=flowered).-The fruits of Prunus Persica flore
 pleno can be used for stewing or for preserving. For the latter
 purpose the stones should be removed. Some trees produce fruits
 with great regularity.
 Common Laurel.-Birds are fond of the fruits of this bush
 (Prunus Laurocerasus, L.), but the flesh is too ill-flavoured for
 human food, moreover the plant contains prussic acid in its leaves
 and in the kernels'of the fruits, therefore it is inadvisable to use
 the fruits for domestic purposes, although Loudon, l.c., refers
 to them as being sometimes used for puddings, and Miller,
 " Gardeners' Dictionary," says that the berries have been used
 for flavouring brandy and other spirits.
 Almond (Prunus Amygdalus, Stokes.).-The greater number
 of almond trees found in gardens in the British Isles bear nuts
 with sweet kernels which are quite wholesome although they do
 not belong to the thin shelled variety dulcis which produces the
 dessert almonds of commerce. As an occasional tree may be found
 with bitter kernels, however, care should be taken in the use of
 the fruits, for the variety amara, with bitter kernels, contains
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 prussic acid and the consumption of a few kernels may result in
 serious consequences.
 Crab Apple (Pyius Malus, L.).-The fruits of the wild crab-
 apple are exceedingly sour and of little value, although Loudon,
 l.c., says that a drink called " boisson " was, in his day, made
 from them in France and England, and that a kind of vinegar
 known as " verjuice " was also made from them. The cultivated
 kinds of crab-apples, however, such as John Downie, Dartmouth
 and Transcendent, may all be used for jelly, whilst the Siberian
 crab, P. baccata, L., and the fruit of other exotic kinds can be
 used for the same purpose.
 Mountain Ash or Rowan.-The red berries of this tree, Pyrus
 Aucuparia, Gaertn., are eagerly eaten by birds in spite of their
 extremely acid and rather bitter flavour. They have been used
 for jelly, but are not popular for the purpose. In Wales and in
 some European countries a strong spirit and a kind of beer have
 been made from them, whilst in some parts of the North of Europe
 the berries have been dried and ground into flour for bread making
 in times of scarcity. The fruits of the variety rossica are sweet
 and in the south of Russia they are preserved with sugar and sold
 as a sweetmeat. The berries of the variety moravica are larger
 and have a more pleasant taste than those of the type. They are
 used for culinary purposes in Moravia.
 Service Tree.-The fruits of this tree, Pyrus Sorbus, Gaertn.,
 were at one time used for dessert when in a condition approaching
 decay, as are medlars, but they have long since passed into disuse.
 Loudon refers to their use in Brittany in the manufacture of a
 very good cider or perry.
 White Beam.-For almost all purposes the fruit of the white
 beam tree (Pyrus Aria, L.), can be used in a similar way to that
 of P. Aucuparia. It is, however, more pleasant to the taste and
 was at one time eaten when approaching a decayed condition. The
 fruit of the wild service (P. Torminalis, DC.), has been used for
 food when in a similar state.
 Quince.-The fruit of the common quince, Cydonia vulgaris,
 Pers., is in frequent use as a flavouring agent and for making
 marmalade and jelly. The fruit of the two Japanese quinces,
 C. japonica, Thunb. and C. Maulei, T. Moore, are also used
 for jelly and other conserves". The fruit of C. Maulei has been
 specially recommended for the purpose.
 Juneberry (Amelanchier canadensis) Medic. Although not in
 use in this country, the fruits of this tree are sometimes used for
 cakes and preserves in N. America.
 Rose.-Fruits of various species of Rosa have been used for
 jellies and preserves, particularly large fruits like those borne by
 R. rugosa. The flesh is separated from the seeds and their atten-
 dant hairs, and preserved with sugar in the ordinary way. Rose
 jelly is considered to be a great delicacy in some countries.
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 Haws or Hawthorn Fruits.-The fruits of Crataegus Oxya-
 cantha, L., are referred to by Johnson and Sowerby, 1.c., as being
 seldom eaten here although very nutritious. They are said to be
 eaten largely in Kamtschatka and also to be made into a kind of
 wine by fermenting with water. The haws of several kinds of
 Crataegus, particularly those of C. Azarolus, L., and C. tanace-
 tifolia, Pers., are apple-like in outline, nearly an inch in diameter
 and rather pleasant to the taste. They are sometimes used as
 dessert fruits.
 Cotoneaster.-The fruits of most kinds of Cotoneaster are
 eagerly eaten by birds, but they do not appear to have been put to
 any domestic use.
 Blackberries.-The fruits of various species of Rubus are
 known throughout the country as blackberries and they are the
 most useful of our wild fruits. The fruit of the wild raspberry,
 R. Idaeus, L., the cloudberry, R. Chamaemorus, L.; and stone
 bramble, R. saaxatilis, L., are other British kinds which bear
 useful fruits. The fruits of many exotic kinds of Rubus may be
 used for similar purposes.
 Elderberry.-Sambucus nigra, L., the common elder is a
 familiar shrub or small tree in most parts of the country. Its
 fruits are eagerly eaten by birds, but they are also gathered and
 made into a wine or syrup, which in a warm and sometimes spiced
 condition is frequently used in country places as a remedy for
 colds, in addition to being served as a beverage. The berries are
 said to have cooling, aperient, and diuretic properties, but to act
 as an emetic on some people. They have sometimes been used as
 a dye.
 Guelder Rose (Viburnum Opulus, L.).-Loudon, l.c., refers
 to the fruit of this shrub being eaten in Sweden and also gives a
 reference to them being eaten in Siberia; elsewhere he says that
 they are bitter and nauseous. Neither the fruits of this species
 nor those of V. Lantana, L., have any use in this country, how-
 ever, and are usually considered to be unwholesome though birds
 eat them greedily enough.
 Honeysuckle or Woodbine.-The fruits of Lonicera Pericly-
 menum, L., and other species have a disagreeable flavour and are
 credited with emetic properties, but they are usually eaten by birds
 as soon as they are ripe.
 Tea Tree or Box Thorn (Lycium chinense, Mill.).-In this
 case the fruits are considered to be unwholesome, and to possess
 purgative properties. Other species are of no greater use.
 Bitter Sweet (Solanum Dulcamara, L.)-The bright red berries
 of this trailing shrub have alternately a bitter and a sweet taste.
 They have poisonous properties and are of no value.
 Strawberry Tree (Arbutus Unedo, L.).-The fruits of this
 plant do not appear to have been put to any regular use, though
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 Johnson and Sowerby, I.c., mention that they are collected
 and eaten by the peasantry in Ireland and L. H. Grindon in
 " Fruits and Fruit-trees," says that they are sometimes used in
 Spain and Corsica for the manufacture, by distillation, of a simple
 wine.
 Bearberry (Arctostaphylos Uva-ursi, Spreng.).-This trailing
 shrub is found wild in the Highlands of Scotland and is common
 throughout the Northern Hemisphere. The berries do not appear
 to have been used for human food though they are eagerly eaten
 by grouse and other birds.
 Bilberry, Blueberry, Whinberry, Hurtleberry, Whortleberry.
 -These names are applied to the fruit of a low-growing shrub,
 Vaccinium AMyrtillus, L., widely distributed in the Northern
 Hemisphere and a native of the British Isles. The small blue-
 black berries are ripe in July and August and are used for pies,
 puddings, jams, jellies and other culinary purposes. They have
 also been used as a dye. The red fruits of another native species,
 V. Vi7tis-idaea, L., commonly called the cowberry, can be used in
 a similar manner and the fruits of exotic species are also edible.
 Cranberries (Oxycoccus macrocarpus, Pers., and 0. palustris,
 Pers.).-The first-named is a native of N. America and the other
 one is widely distributed through the Northern Hemisphere. The
 fruits of one or both species are sold by most fruiterers and are
 used for tarts and jelly.
 Dogwood Berries.--Johnson and Sowerby, 1.e., say that excel-
 lent oil adapted for domestic purposes, especially for burning in
 .lamps, is obtained from the common dogwood, Cornus sanguinea,
 L., and Loudon, l.c., gives the yield of oil as 34 pounds of oil to
 100 pounds of fruit. The latter also says that the fruits of the
 Cornel, C. Mas, L., were in his time used on the Continent for
 confectionery, marmalades, robs and liqueurs, also mixed with
 apples and pears for making cider; treated like green olives they
 formed a pickle and in a ripe state an oil was obtained from them.
 The fruits of C. capitata, Wall., are said to be eaten in the Hima-
 laya, but they are not used in this country.
 Sea Buckthorn (Hippophae rhamnoides, L.).-Although the
 berries of this shrub are very disagreeable to the taste they are
 referred to as follows by Johnson and Sowerby, 1.c. " The
 Siberians and Tartars make a jelly from the berries, and eat them
 with milk and cheese, while the inhabitants of the shores of the
 Gulf of Bothnia prepare from them an agreeable rob, which they
 used as a condiment to their fish." An allied shrub, Elaeagnus
 multiflora, Thunb., bears orange-coloured fruits which are some-
 times used for jam.
 Bay (Laurus nobilis, L.).-Little use appears to have been made
 of the fruits of this tree although they were at one time considered
 to possess medicinal properties of astringent and carminative
 character.
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 Ivy.-The fruits of the ivy (Hedera Helix, L.), are said to
 possess purgative and emetic properties, but they are eagerly eaten
 by birds.
 Mezereon.--The bright scarlet fruits of Daphne Mezereum,
 L., are of attractive appearance but are poisonous in character.
 A few berries have been known to result in the death of children
 who have inadvertently eaten them.
 Privet.-From the fruits of Ligustrum vulgare, L., a rose-
 coloured dye has been obtained and according to Johnson and
 Sowerby, l.c., " they yield, when ripe, a good green dye to woollen
 cloth, previously dipped in a solution of alum, and the tint so
 imparted is more permanent than most vegetable greens."
 Myrtilla (Myrtus Ugni, Hook. and Arn.).-The small sweet
 fruits of this shrub can be used for jam and jelly making. The
 fruit of the common myrtle (Myrtus comm unis, L.), has been used
 -for similar purposes.
 Yew.-Although nothing is to be gained by using the fruits of
 the yew (Taxus baccata, L.), the fleshy covering of the seed is not
 poisonous and is eagerly eaten by birds, and often by children.
 Chile Pine or Monkey Puzzle (Araucaria imbricata, Pav.).
 The seeds of this tree are edible and are eaten regularly in Chile.
 Stone Pine and Swiss Stone Pine (Pinzus Pinea, L., and P.
 Cembra, L.). The kernels of the seeds of both these trees are used
 regularly for food byvegetarians and others in European countries.
 LXIV.-MISCELLANEOUS NOTES.
 MR. J. C. MooRE.-We learn that Mr. J. C. Moore, Agricul-
 tural Superintendent, St. Lucia (K. B., 1895, p. 155), has been
 appointed Agricultural Superintendent, Grenada, in succession to
 Mr. G. G. Auchinleck, transferred to Mauritius (K. B., 1914,
 p. 227).
 MR. S. C. HARLAND.-We learn that Mr. S. C. Harland, B.Sc.,
 Assistant at the Agricultural Experiment Station, St. Croix,
 West Indies, has been appointed Assistant Agricultural Superin-
 tendent, St. Vincent, in succession to Mr. F. Birkinshaw,
 transferred to Mauritius (K. B., 1914, p. 227).
 MR. A. B. CULHAM, a Curator in the Agricultural Department
 of the Southern Provinces of Nigeria (K. B., 1910, p. 197), has
 been appointed by the Secretary of State for the Colonies, on the
 recommendation of Kew, a Senior Curator in the Agricultural
 Department of the Gold Coast.
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